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Abstract
The natural resource of flavoring additives ５１３ items were listed in ２００６.　Since there are various 
kinds of complicated materials like animals, complexes, products, components, mushrooms, seaweeds, 
resins and materials related to the regulations, we removed such items in this project and relisted 
up ４５０ items.　To make sure  the safety of flavoring additives, the following have been investigated.
１）Since  the principles of all original plant species using for flavoring additives have not been evident, 
we confirmed and determined their scientific names individually.　２）The eating experiences as 
food is important for the confirmation of safety.　 Therefore, the accumulated scientific data 
regarding eating experiences published in various   fields were incorporated in this project resulting 
in evaluation of safety.　３）Recently so many natural compounds have been isolated and structurally 
elucidated depending on the development of purification and structural elucidation technique.　We 
therefore prepared data base of components contained in individual flavoring additive.　４）It becomes 
evident that the above data base supported the  scientific safety data of flavoring additives obtained 
from RTECS data.
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要　旨
２００６年厚労省により５１３種の天然香料其原物質がリストアップされた。当リストには動物、複合体、



























































































本 調 査 研 究 で は 基 本 的 に は Tanaka’s 













































































































































































Tanaka’s cyclopedia of Edible Plants of the World, keigaku publishing co., １９７６年　５８９頁
（prne）.




使 用 部 分　果実。



































　Prunus domestica L., fruit, decoction【RTECS 番号】UL３５６４２００
有害性：致死量に関する報告以外には毒性影響に関する詳細な報告はない。









　　alanine. amygdalin. arginine. arsenic. ascorbic acid. aspartic acid. cadmium.
β-carotene. chlorogenic acid. chromium. cobalt. cyanidin. folacin. glycine. glucose. 
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glutamic acid. histidine. isoleucine. kaempferide. kaempferol. lauric acid. lead. 
leucine. lithium. lysine. manganese. mercury. methionine. molybdenum. myristic 
acid. nickel. oleic acid. phenylalanine. quinic acid. riboflavin. serine. stearic acid. 




arachidic acid. arsenic. ascorbic acid. cadmium. glucose. nickel. chlorogenic acid. 
chromium. cobalt. copper. ferulic acid. folacin. iron. kaempferol. lauric acid. lead. 





aluminum. amygdalin. arsenic. ascorbic acid. boron. cadmium. chlorogenic acid. 
copper. p-coumaric acid. folacin. D-galactose. glucose. lead. leucine. lithium. lysine. 
mercury. methionine. molybdenum. nickel. phenylalanine. selenium. serotonin. 




citric acid. fluorine. lauric acid. linoleic acid. malic acid. manganese. myristic acid. 




amygdalin. arsenic. ascorbic acid. aspartic acid. citric acid. p-coumaric acid. cyanidin. 
ferulic acid. folacin. glutamic acid. lithium. mercury. niacin. riboflavin. serotonin. 


















































セイヨウスモモ Prunus domestica Linne
